SPINACH DUMPLINGS 
Even Popeye would be delighted with this 
new way to fix his favorite vegetable 
Makes 6 servings 


package (10 ounces) frozen chopped 
spinach 

4 tablespoons (¥% stick) butter or 
margarine 

tablespoons flour 

teaspoon salt 

teaspoon sugar 

teaspoon pepper 

tablespoon cream 

eggs, slightly beaten 

Cream Sauce (recipe follows) 


~ 
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1. Cook spinach, following label direc- 
‘tions; drain well. 

2. Melt butter or margarine in medium- 
size saucepan; remoye from heat. 
Blend in flour, salt, sugar, and pepper ; 
stir in cream, then drained spinach 

i and eggs. 

“1 3. Drop by teaspoonfuls; aoe 8 to 10 
at a time, into salted, gently boiling 
water in large saucepan. Cook 5 min- 
utes. Lift out with slotted spoon; 
drain very well. Place in heated servy- 
ing dish and keep hot until all are 
cooked. Spoon hot CREAM SAUCE over, 

Cream SAauce—Melt 2 tablespoons butter 

v,, OY margarine in small saucepan; remove 
from heat. Blend in 2 tablespoons flour, 
4 teaspoon salt, and a dash of pepper; 
tir in 1% cups milk. Cook, stirring con- 

~Nstantly, until mixture thickens and boils 

ZA minute. Makes 1% cups. ## 
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